202 HI1921 NEZAFAAZ AR N mEELR

= SEOUL coners | 71207 B2B AEH O AaiAl EXIRK| S slelaE sTjet U
= -r—|o=|| oSEJal 7|3 Ml=L <9t LH. HtO AFCEFS| JH X
= SEAFOOD Fee 712l NS <l =W-2f Ho|o] &EE 71|
O AAAN & #~s SHOW
Sl MEaTMsMAFHAR2t AASH MOILLE S CHOfRel,
O (WAMY) 2024 A193] A=A T4 F A 3B MOl 74E] | CH20 SAE ObHA SE 9 AN 23
o (AR ZF ©]Z) Blue Food Tech : Innovation & Challenge of K-Seafood gy | OHYHESI 7= U YE WRE QA8 ZFHO0[0f, HILYA
=T 7" 2 O|E 50| e o2 SETE TR
o (FNF717}) 2024.5.15.(%) ~ 517.(F) /3Lt
Heoc A OfFE 2 TEI7tel 42 Sof it 7K a4 MY
o (AAIAZH 10:00~18:00(5.15~5.16) / 10:00~15:00(5.15~5.17) :;“:_E 9 Oj2f AH MOIQ SAU A E2E m23 2g
18 = * E2E BRI RS 2E QA0 BHASHA HA(RA) HY T2
o (TE) 1070, 26078 AL, 350452, 32 25,0009
o (FHAH) MNHTFTAF

T2 W&
FAAE &, 45 Y45/4%E, ANE, =SS, HEUE S

HMR SMITEMERTH), SHYFAUFRTE), MHHOAMZ/ZI|IERTP) S
AT | O /01Y, Of MT|RERY, LA T|XERY, EEZ|AIR, HACCP A|EEX| &
=4t 21T HACCP, ASCOIE, MSCOIE, E20lE &

CEI ] [COH O CHD ]

Seminar/Event Zone DR R [ N ([0
EFEE EE E
RN 1] 1]
- - -
o [ ma T
O ]
TR L

1]
A
=N KN I
e
H

[T

2k

A
EEEE
LT

[T

— . —
s L] =

HEHERE

[T

A L& HITEM-S LY HIteM2-HES ChARR

il
j
]
.
:




